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[57] ABSTRACT

Foodstuff of the confectionery type, but containing
considerably less assimilable carbohydrates, and pro-
cess for the production thereof from a homogeneous
paste of a mixture of carbohydrates such as monosac-
charides in a proportion of between 35 and 60% by
weight, proteins soluble or dispersible in an aqueous
medium of a pH between 6.2 and 7.2, in a proportion
of between 1 and 45%, a gelling protein or carbohy-
drate containing at least 70% of non-assimilable mate-
rial, in a proportion of between 12 and 20%, and be-
tween 4 and 25% of water.
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